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Aperitif 
Nv Champagne Delamotte Brut 

 
=`ÜáääÉÇ=il_pqboJ`^sf^o=Åçåëçãã¨=

魚子醬伴龍蝦凍湯=
2002 Champagne Delamotte Blanc de Blancs 

 
*** 

cold=ibdp=Â=jÉìåá≠êÉ=Ê=ëíóäÉI=ÖåçÅÅÜáëI=ï~íÉêÅêÉëë=ë~ìÅÉ=
牛油香煎田雞腿伴馬鈴薯丸子=

1999 Champagne Delamotte Blanc de Blancs=
 

*** 
cáäÉí=çÑ=pb^=_^ppI=ÖêÉÉå=~ëé~ê~Öìë=íáéë=~åÇ=Åê~óÑáëÜ=

海鱸魚伴蘆筍尖配淡水小龍蝦=
1999 Champagne “ S “ de Salon=

 
*** 

jfihJcba=sb^iI=Äê~áëÉÇ=ãçêÉä=ãìëÜêççãë=
^êÄçáë=óÉääçï=ïáåÉ=ë~ìÅÉ=
牛仔柳伴燴羊肚菌配黃酒汁 

1997 Champagne “ S “ de Salon 
 

*** 
`ljq°=ã~íìêÉÇ=Ñçê=OQJãçåíÜI=Ää~Åâ=ÅÉêÉ~ä=ÄêÉ~Ç=Åêçëíáåáë=

=péáÅó=ÅÜÉêêó=ã~êã~ä~ÇÉ=
法國 24 個月陳年奶酪配香辣櫻桃醬=

1996 Champagne “ S “ de Salon 
 

*** 
j^kdlI=é~ëëáçå=Ñêìáí=Öê~åáí¨=

芒果伴熱情果雪芭=
 

*** 
=oer_^o_Jtfia=pqo^t_boofbp=ë~Ää¨=

大黃野草莓醬餡餅=
Nv Champagne Delamotte Rose 
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